ASSI GMENT 5

Text book Assi gnment : “Meat, Poultry, and Seafood,” chapter 6, pages 6-1 through 6-20;
“Nutrition and Menu Planning,” chapter 7, pages 7-1 through 7-25.
5-1. The formof neat classified as 5-5. Beef originating froma mature nale
fabricated is correctly described that is castrated.
by which of the follow ng
statenents? 1. Steer
2. Bull
1. Artificial neat products 3. Stag
fabricated from other foods 4. Stallion
2. Meats that have been either
partially or conpletely boned, 5- 6. Cows, bulls, and stags are nost
trimed, and portion-cut suitable for use in Navy nesses;
3. Meat that does not conformto whereas steers and heifers are
the specifications of the arnmed usually found in canned products.
forces
4. Meat not requiring inspection 1. True
by the Department of 2. False
Agricul ture
5-7. The USDA stanp is placed on the

N ANSVERI NG QUESTI ONS 5-2 THROUGH 5-5,
SELECT THE CATEGORY OF BEEF THAT IS
DESCRI BED BY THE QUESTI ON.

5-2.

5-3.

5-4.

Beef
t hat

originating from a young nale
is castrated.

St ag
Bul |
St eer
Cal f

W

Beef originating froma fully
devel oped nal e.

1. Stag

2. Bull

3. Steer

4.  Bronco

Beef originating from a young

femal e that has not borne a calf.

1. Calf
2. Cow
3. Mar e
4, Heifer

5-8.

5-9.
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carcasses of neat to indicate which
of the follow ng conditions?

1. Meat originated in the United
St at es

2. Meat delivered under contract
net all the terns of the
contract

3. Meat is graded as being prine
or choice

4, Meat is free of disease and

neets sanitary requirenments

Beef roasts procured by the Navy
are what grade of neat?

1. Choice

2. Good

3. Uility

4, Standard

Whi ch of the follow ng pork
products is/are served with the

hi ghest frequency?
1. Loin

2. Chops

3. Spareribs

4.  Bacon



5-10.

5-11.

5-12.

5-13.

5-14.

Each pound of canned precooked 5-15.

bacon is equivalent to how many

pounds of raw bacon?
1. 11/2

2. 2

3. 3

4. 2 1/2

You may serve canned ham wi t hout

first cooking it because it has

under gone what process?

1. Curing

2. Smoki ng

3. Pasteurization 5-16.
4.  Pickling

Veal is a product of which of the
follow ng aninmals?

1. Corn-fed |anb

2. Imrature beef less than 1 year 5-17.
old
3. Inmmature sheep less than 1 year
old
4, Immture swine less than 1 year
old
VWhat cut of lanmb is used in Navy
Gvs?
5-18.
1. Loin chops
2. Shoul der roast
3. Boneless |leg roast
4. Bonel ess shank roast
For which of the follow ng reasons
should you use the preferred nethod
of slowy thawing frozen neats,
whenever possi bl e?
1. Meat thawed this way yields a
nore pal at abl e cooked product 5-19.

2. Meat thawed this way has |ess
nutrient |oss

3. The preferred nmethod decreases
the chance of bacterial
cont am nati on

4. Each of the above
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When you are using an alternate

t hawi ng nethod, all EXCEPT which of
the follow ng procedures are
required?

1. Obtaining approval from the
Bureau of Medicine and Surgery

2. Notifying the nedical
departnent representative

3. Thawing in the original sealed
wr apper or container below 80°F
4. Thawing in the original
unopened container at 50°F or

| ower

Approxi mately twi ce the cooking
time is required when you cook
roasts in their frozen state?

1. True
2. Fal se

For meat to be properly tenpered
it should have what specific
internal tenperature range?

1. 12°F to 15°F
2. 16°F to 18°F
3. 23°F to 26°F
4. 26°F to 28°F

What criteria determne the nethod
you shoul d use to cook neat?

1. The types of cooki ng equi pnent
in your GM

2. The preferences of the food
service officer

3. The kind of neat and the
tenderness of the cut

4. The cost of the neat
occasi on

and the

What nmethod is npbst often used to
cook the | east tender cuts of neat?

1. Stew ng
2.  Frying

3. Braising
4. Boiling



5-20.

5-21.

5-22.

5-23.

5-24.

VWhat cooking nethod is used when 5- 25.

you brown nmeat in a small amount of
fat, cover, then cook slowmy in the
juices fromthe nmeat or in a small
amount of liquid that is added?

1. Sinmering

2. Stewing

3. Braising

4.  Steam ng 5-26.

You should use which of the
followi ng methods to cook tender
cuts of nmeat that have little

connective tissue?

1. Braising

2. Stewing

3.  Simmering 5-27.
4. Roasting

VWhen grilling is the cooking
nmet hod, you shoul d not use a fork
to turn nmeat for what reason?

1. A fork is a heat conductor
2. A spatula is nore manageabl e

3. Using a fork allows the juices 5-28.

of the nmeat to escape
4. A fork may danmge the grill
surface

At which of the followi ng tines
shoul d you apply the seasoning when

you are grilling neat?
1. Before placing the neat on the
grill 5-29.

2. Before you turn the neat over
After you turn the neat over
4, After the meat has been

conpl etely cooked

w

Wien roasting meat, you shoul d
pl ace the roasts fat-side-up for
what reason?

1. To avoid oven frying the food

2. To elimnate having to trim the
fat after the neat is done

3. To prevent searing the neat
whi ch causes excessive
shri nkage

4. To elimnate the need to baste
the meat during cooking
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What factor affects the cooking
time of a roast?

The armount of liquid used

The oven capacity

The type of seasoning used

The degree of doneness desired
or required

o e

Turkeys wei ghing nore than 16
pounds will require what range of
days to thaw in a thaw box?

B WO N -
g w N R
— o+ o~
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You are NOT required to rub which
of the following poultry products
with salad oil before roasting?

Cor ni sh hen
Duck

Tur key

Chi cken

oo e

Roasted turkey has reached the
required stage of doneness when the
internal tenperature registers what
specific tenperature range?

160°F to 165°F
170°F to 175°F
180°F to 185°F
190°F to 195°F

Navy nutrition is concerned wth
achieving all EXCEPT which of the
followi ng objectives?

1. Preservation of nutrients

2. \WWat conponents are needed and
how much is required by the
body

3. How foods are altered in
processi ng, storage, and
preparation

4. Producing the |east
menus

expensi ve



5- 30. The body’'s needs for the various
nutrients are influenced by which
of the following factors?

1.  Age
2. Cender
3. Qccupation
4. Each of the above
5-31. A wel | -bal anced neal is only

obtained by including a specific
portion from each of the various
food groups. What total nunber of
nutrients should this balanced nea

provi de?
1. Eight
2. Six

3. Five
4, Four

I N ANSVERI NG QUESTI ONS 5-32 THROUGH 5- 34,
SELECT THE FOOD NUTRI ENT(S) THAT MATCH(ES)
THE DESCRI PTION G VEN AS THE QUESTI ON.

5- 32. The chi ef suppliers of
tissue-building material
1. Proteins
2. Mpnerals
3. Vitanmns
4.  Carbohydrates
5- 33. Provi des the highest ampunt of
cal ori es.
1. Carbohydrates
2. Proteins
3. Fats
4. Mnerals
5- 34. Stored in the nuscles as glycogen.
1. Vater
2. Carbohydrates
3. Mnerals
4. Vitanmins

5-35.

5- 36.

5-37.

5- 38.

5-39.

5-40.
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Which of the following minerals is
the mpbst abundant in the human
body?

1 Phosphor us

2 Iron

3. lodine

4 Cal ci um

Which of the following minerals is
responsi ble for carrying oxygen to
t he bl ood?

1. Phosphorus

2. Calcium

3. Iron

4.  lodine

Which of the following foods is the
best source of iron?

1. Collard greens

2. MIKk

3. Liver

4.  Bread

m neral can
t he

A deficiency of what
cause swelling (goiter) of
thyroid gl and?

1 Sal t

2 | odi ne

3. lron

4 Cal ci um

does not perspire

m ni mum nunber of
day?

A person that
much needs what
t easpoons of salt per

to 3
to 4
to 5

LN
Nowrho PR

VWi ch of the follow ng groups of
vitanmins are all fat sol uble?

1 A B, C and K
2 A, B, D, and K
3 A, B, E and K
4 A, D, E, and K



5-41. \What vitamin plays a very inportant 5- 46.

role in eye function and in keeping
the skin and mucous nenbranes
resistant to infection?

1. A

2. C

3. E

4. K

5-47.

5-42. Sunl i ght enables your body to

produce what vitamin if it has a

chance to shine directly on the

skin?

1. B

2. B,

3. D 5-48.

4. K
I N ANSWERI NG QUESTI ONS 5-43 THROUGH 5- 46,
SELECT THE VITAM N THAT MATCHES THE
DESCRI PTION G VEN AS THE QUESTI ON.
5-43. Needed in order to use calcium and

phosphorus to build strong bones

and teeth.

1 B,

2. C

3. D

4. K 5-49.
5-44. Presently being explored as an

antioxidant that may retard sone

aspects of the aging process.

1 B,

2. B,

3. E

4. K 5-50.
5- 45, Essential for the manufacture of a

substance that hel ps blood to clot.

I

Bwne
xm® >
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Deficiency causes beriberi, a
di sease that is now al npost
nonexi stent in the United States.

[os)

.

Aown P
&L m

[os)

Strict vegetarians are likely to be
deficient in what vitam n?

1. B,
2. B,
3 Ni aci n
4 Fol acin

You should use the food guide
pyramid for daily food choices on
menus to acconplish what objective?

1. To elimnate the need for nenu
revi ew boards

2. To deternmine the foods that
have the highest acceptability

3. To quickly and reliably judge
the nutritional adequacy of the
menu

4. To give a detail ed anal ysis of
the cost of the nenu

Nursing nothers require what
speci fic nunber of servings daily
from the mlk-cheese group?

Five
Two
Thr ee
Four

bl

Fortified lowfat or skimmlk
products have essentially the sane
calories as whole mlk products but
less fat content.

1. True
2. Fal se



5-51.

5-52.

5-53.

5-54.

Foods from the neat group are
val ued primarily for providing
whi ch of the follow ng substances?

1. Calcium

2. Carbohydrates
3. Protein

4. Fi ber

VWi ch of the follow ng foods from
the neat-poultry-fish-dry beans-
egg-nuts group is/are a good source
of zinc?

1. Oysters

2. Tuna

3. Egg yol ks
4. Dry beans

VWi ch of the foll owi ng publications
lists all the food itens procured
by the Navy?

1. Afloat Shopping Guide

2. Federal Supply Catal og

3. Consolidated Afl oat
Requi si tioni ng Gui de Overseas
( CARGO)

4. Atlantic Fleet
Gui de

Requi si ti oni ng

When pl anning menus, you should
i nclude all EXCEPT which of the
followi ng considerations in
determi ning the choice of nenu
itens?

1. The type and capacity of the
gal l ey equi pnent

2. The nunber of personnel to be
fed

3. The nunber of workers in the
gal |l ey

4.  The planner’s personal
pref erences
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5-55.

5-56.

5-57.

5-58.

The acceptability of a food item
can be determined by using all
EXCEPT which of the follow ng

met hods?

1. Dividing the nunber of portions
served by the nunber of
portions prepared

2. Averaging the figures obtained
for a particular menu item over
a period of tine

3. Monitoring tray waste

4. Dividing the nunber of portions
served by the nunber of patrons
attending the nea

A 42-day menu with valid
acceptability factors can be used
to estinate the requirenents for a
45-day | oadout. \hat fraction of
initial requirements must you add
for a 60-day period?

3/8
1/5
1/3
1/ 4

el

What

usef ul
equi pnent
GM noder ni zat i on
speci al event or

f oodservi ce guide contains
information on commodities,

for galley use,

and suggested

hol i day nenus?

Navy Foodservice
Federal Supply Catal og
NAVSUPI NST 461. 11
NAVSUP P- 486, volune |

L .

When predicting neal attendance
you shoul d consider all EXCEPT
whi ch of the follow ng factors?

Proximty to payday
Li berty trends

The weat her

GM capacity

Ll N =
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